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Cooking h the simplest way of saying For Helen — The E ntliusiast 

”\ love you " That may sound pretentious 

as hell, hut if you accept it as essential, 

your cooking will improve — and so will 

your love life 

There is so much mystique in the kitchen, 
all mixed up with social acceptance, 
and fancy linen, and the right kind of 
spoons-1 learned how to cook in tin mess 
kits, in France, and now I cook on a 
heat up f Ifty-year-okt stove in a kitchen 
covered with books and a typewriter 
on the table, or on a sailboat at sea I 
have a lot of pots and pans, but mostly 
I use a heavy iron fry pan with a lid. 
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I (ike candles, and I have a lot of saucers 
to put them in 1 use a lot of herbs, and 
I usually measure them in the palm of 
my hand. A tight squeezed palm is a 
teaspoon, mediu m a dessert spoon, and 
a really open one a tablespoon. Measure 
out. some spoonfuls, see how they look 
in your hand, then forget the spoons and 
start feeling your food as you cook it. 

That's really the secret — touch it a bit. 
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A Simple Soup 

This is a fall soup, a special for someone 
you specially want to please Tomatoes 
are cheap in the fall, and it is not really a 
very expensive soup, but is almost 
obscenely luxurious, a smooth, soft, 
gentle, fattening, rich thing which makes 
a very pleasant light supper, particularly 
by the fire and with, if you can find it, a 
bottle of that Portuguese green wine 
very cold 

The important thing is not to boil it, or 
it will curdle. Gentle it all the way 
through, gentle in the butter in slivers, 
stirring all the time, and gentle in the 
cream, stirring all the time It should be 
a pleasant, soft sensation, and once you 
have started adding things, keep the heat 
soft and gentle. If you let it boil it will 
curdle, so be nice to it. 

Croutons are just cubes of oldish bread, 
warmed, rather than fried, very slowly in 
lots of butter. I usually do them in the 
oven in my big iron frying pan. Melt the 
butter, toss the cubes in it until they are 
coated, add a chopped clove of garlic if 
you wish, or a couple of handfuls of 


chopped parsley, and put them in a low 
oven (250 degrees) for an hour or so 
Let them cool, and keep in a screw-top 
jar and use in soups and salads, or just 
eat them with a glass of wine while you 
wait for dinner to cook 

And don't forget the dill. If you haven't 
got any, get some, and start using it on 
all sorts of things Cook beets in it, 
sprinkle it on fish, especially shellfish, 
and even if you have to finish up one 
day with a can of soup, throw in a little 
dill and surprise yourself, Canned tomato 
soup with dill in it tastes almost as good 
as the advertisements say it does. 

And get a sieve. For many of these 
recipes the only things you will need are 
a saucepan and an iron frying pan. But 
a sieve is useful. And a wooden spoon 
makes you feel good. 
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Rainy Day Chicken Livers 


This is a rainy day dish that 1 always cook 
for two — and finish up eating with four 

It needs a bottle of wine — something 
pretty earthy such as Gamza, or Bardo- 
lino — and a loaf of fresh bread, real 
bread, the kind that doesn't come 
wrapped in plastic 

Also it is cheap, and quick 

Put the potatoes on to both Start them 
in cold water, with salt and mint 

Chop the onion, Cut up the other vege¬ 
tables into something like one-inch 
pieces. Slice the mushrooms Sit back for 
fifteen minutes. 

I always start my cooking with the long¬ 
est thing and count time from there, 
Potatoes take about half an hour, and the 
livers take about ten minutes So, ten 
minutes before the potatoes are done, 
start the onions, 

But, before you start, you have about 
fifteen minutes to sit back and drink 
some of the vermouth. Or the sherry Or 


the wine. I use vermouth because I like 
it, but friends use brandy or sherry Any¬ 
thing with a wine flavour will do 

The important word is gentle. Turn 
things over Don't keep dabbing at them 
with the fork Just turn them over 

I use chopsticks for a lot of things, it 
makes for good habits, The Chinese 
stores sell cooking chopsticks that am 
joined together at the top by a small 
string and can hang by the stove 

Use lots of basil If it comes out of a 
supermarket jar, crush it before you use 
it If you haven't got a mortar and pestle, 
then use two spoons or, nicer still, put 
it in the palm of your hand and rub it 
around with your thumb until it smells 
nice And use lots. About twice as much 
as you think you should About a spoon¬ 
ful before you crush it. And another 
pinch for luck, And about half a tea¬ 
spoonful of salt. 

Use these things, until they feel right 
If you have to cook with measuring 


spoons and a balance, you might just as 
well become a druggist, which you won't 
like 

Coat everything with oil, gently. And, 
when the vegetables begin to change 
colour and look shiny, add the vermouth 
or the sherry. 

Cook for about six minutes, then add the 
cream Bring the heat back up, but don't 
boil it Serve it on rice, or potatoes, with 
peas Mop up the sauce that's left with 
bread, finfsh the wine,, sit back and burp. 
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P-seudo P-sourdough P-sancakes 


These pancakes are a Saturday or Sunday 
indulgence, when you have time enough 
for one of you to stay in bed, while the 
other sits and reads the paper, There is 
nothing to the cooking of the pancakes; 
you just cook one side till there are 
bubbles on the top, turn it over and 
cook the other side and eat them with 
hot maple syrup and butter They will 
keep warm wrapped in a cloth in a low 
oven until you get enough, or if you 
happen to have your bed in the kitchen 
you can just eat them as they come 
There are people who spend Saturday 
night on an air mattress on the kitchen 
floor just to be there in the morning, but 
that is close to addiction, which, until a 
local chapter of Pancakes Anonymous is 
formed, should be avoided. 

But there are other aspects of these pan¬ 
cakes which should be noted. The first 
one up makes tea, peels an orange, gets 
the morning paper down off the roof, and 
delivers these three things, preferably 
with a flower and a candle, to the bed¬ 
side. He then puts on the coffee while 
he makes the pancake mixture, feeds the 


cat, avoids last night's dishes, and (this 
is a secret) sprinkles dry coffee on the 
stove burner so that the whole apartment 
begins to smell like coffee should taste. 

By the time the coffee is ready the pan¬ 
cakes will be ready to cook You know 
how to do this, Now, the first one you 
will have to try Just to see if it is good 
enough for your mate It will be And 
perhaps that, you will think, was an acci 
dent, and you should try the next one. 

So you mix another batch, and finally 
deliver them, smiling, together with the 
maple syrup (if you can find Swedish 
lingonberries in a delicatessen then so 
much the better than anything else in the 
world), and butter, and hot coffee, and 
of course yourself, a portable radio and 
a couple of spare cushions. 

The greatest pleasure comes in not 
answering the phone or the doorbell. 












APg._ 

^TCUP FLOUB 

6oz yoGuoBT 

W I CUP MIU£ > 


* I feQ*#r 

SW *MU9W" 
TO My DOOS 
/ SMOUT 
*pA&3toa Esy, 


LE.J SJ^MD 

ON\IN>/ 


2.TBLSPN SUGAR 
I TpEASPU SALT 
&fr*Ase»w skwqp 
I TEASPN MINS SOBA 
4 T&LSPN OIL eft 
7 MELirt) SOTTED 
























Corned Beef Hash 


Twenty-five years ago, I learned to cook 
corned beef hash in a mess kit over an 
open fire, in a field under an apple tree. 
With a girl The army gave us the corned 
beef, we stole the onions and potatoes 
from a farm, and she brought some 
bacon fat to cook with 

Nowadays I am a little more sophisti¬ 
cated about it but the flavour is still there 
— the crisp, almost-burned outside and 
the squishy, steaming inside Kids like 
it, and they particularly like their fathers 
to make it. Wives like it, people on boats 
like it, it's great on beaches and just as 
good in the kitchen on a Sunday after¬ 
noon. 

And it's easy. And cheap. 

I use canned corned beef. Slice the 
onions thinly and chop them into half¬ 
inch strips. Slice the corned beef and 
put it in a bowl with the onions, a little 
more pepper than you think you should 
use, and a level teaspoonful of salt. Get 
your fingers in it, squish it about until 
it's well mixed, then throw in an egg. 


Squish it some more with the potatoes 
Some people use a fork at this stage, but 
fingers are better 

Put a little oil, or bacon fat, or butter, in 
the frying pan (preferably a heavy one), 
heat it just to smoking, and spread the 
mixture about half an inch thick — or 
three-quarters, depending on how much 
you like the crispy outside 

Sprinkle the top with mustard powder, 
about a teaspoonful or a bit more, and 
spread it with a knife or your fingers. 
Cook it on a medium fire until it slides 
readily in the pan, when the bottom will 
have a well-baked crust. About ten 
minutes,; 

Now comes the trick. Put a large plate 
over the pan, hold it steady, and turn the 
whole thing over. The crisp side is now 
topside up on the plate. Put the pan 
back on the fire, add a little more fat, 
and slide the whole thing gently but 
quickly back and forth for another ten 
minutes. Sprinkle and pat more mustard 
onto the top (the crispy side), while it's 


cooking, and when it's done slide the- 
whole thing out onto a plate. 

Good with cabbage Slice the cabbage 
thinly, cut out the core, and place in a 
heavy saucepan with a couple of table¬ 
spoons of oil, a tablespoonful of water, 
half a teaspoonful of salt, and a good 
sprinkling of pepper. Don't be scared of 
the pepper Put the lid on, cook over 
medium heat, shaking frequently — 
about ten minutes, until it's just cooked, 
just transparent. 
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Omelette 


^ Put anything in this omelette, like grated 
cheese, or honey, or mushrooms sliced 
and gently fried in butter with basil, or 
shrimps or crabs with dill, or caviar (the 
cheap kind is enough and it's a fantastic 
Sunday breakfast) or tomatoes and 
onions sliced and fried with a little olive 
oil and some oregano or crumbled bacon 
or parsley or some just fried bean sprouts 
with a little onion and a crushed flower 
of star anise 

And if you want to make a lunch of it, 
most elegant, make borscht first, pre¬ 
ferably the day before. Get two bunches 
of fresh beets, cut off laps and bottoms, 
slice them, put in about a quart and a 
half of water, a teaspoonful of dill, a 
pinch of salt and a teaspoonful of sugar. 

Boil them all for an hour. Strain, put the 
beets in vinegar to eat later with cheese, 
and put the soup (it's purple and looks 
like good wine) in the refrigerator. Serve 
cold, with lots of sour cream and chop¬ 
ped cucumber (skin on). Very good with 
Portuguese Vinho Verde. 


Do it with style, and let it take five min¬ 
utes Borscht in the bowls, sour cream 
ready, cucumber chopped. Then quick, 
the eggs, six for two of you, and a soup 
ladle holds exactly three when you come 
to put them in the pan 

Heat the pan (keep the flame high) until 
water flicked on it bounces. Dump in 
the butter and swish it around until it 
foams (but don't let it get brown) Quick 
with the eggs, and immediately stir with 
the fork flat on the bottom of the pan. 
Vigorously Until the eggs are just set 
Then you have a minute. 

Leave the pan to sit, put in the filling, 
fold over one third of the omelette in the 
pan, and then turn it all on to a plate. 
Another minute for the next one, and 
you're away. I once cooked forty-four 
omelettes for a party, one after the other, 
in an hour, with a collection of different 
fillings. It's a great trick to learn. 

A heavy pan is best. Mine is a Norwegian 
one, about eight dollars. Don't use it for 


anything else, and never wash it. If any¬ 
thing sticks, scour it with salt The more 
you use it, the better it gets. Lots of 
butter 
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Coq au Vin 


0 When the autumn leaves start to fall 

chickens are cheap Not the little, skinny 
mini-skirted spring chickens, but the 
tough old heavies who just can't make it 
any more in the egg parlours. They call 
them Grade B, and they sell for about 
forty cents a pound. 

While you are shopping, pick up half a 
pound of small onions. Really small ones 
little round pretty ones. And about a 
quarter pound of meaty back bacon. If 
you're short of money get bacon ends 
and cut off the fat. And a bottle of half 
decent burgundy. The better the wine, 
the better the dish. Don't, unless you are 
a confirmed masochist, use Canadian 
wine for cooking. And get a bunch of 
parsley. Keep what you don't use in a 
plastic bag in the refrigerator. A loaf of 
French bread is also timely. 

Now, accept the fact that it's easy. Place 
two or three ounces of butter in the 
heavy iron frying pan, and brown the 
chicken (which of course you have de¬ 
frosted) all over. Put it aside in a warm 
place — the oven if you want, very low, 


and brown the onions (whole) and the 
bacon (in strips) in the same pan 
While the onions are browning, joint the 
chicken — wings, legs, and the carcass 
into four pieces. Put it all together in 
the pan, turn the heat up high and add 
half the wine. Have a glass for yourself 
while you are at it. Crush a clove of 
garlic, put that in, and a little salt. The 
rest of the salt goes in when you are 
ready to serve A little pepper, and a 
bouquet garni Put the lid on, turn down 
the heat to very slow, and leave it for 
about a few hours. Take a book and 
another glass of wine to the bath, with 
a note on the door, if you are a mother, 
to say that you are cooking dinner and 
must not be disturbed. 

In three hours or so (time is not impor¬ 
tant) it will be ready. Take out the 
bouquet garni, thicken the pot a little 
with beurre manie, add a little salt to 
taste, and brown the sliced bread in 
butter or cooking oil (not olive oil this 
time). Put the chicken on the table, 
liberally sprinkled with chopped parsley 


Serve it with the bread, and green peas, 
and rice, or mashed potatoes. That's it — 
Coq au Vin, a French name for a simple 
dish. 

A bouquet garni is a bunch of parsley 
stalks (keep the leaves for the final serv¬ 
ing). Tie the stalks in a bunch with a 
bay leaf, and a sprig of thyme, and leave 
a long end on the string so (hat you can 
find it later. If you can't hnd fresh herbs, 
use Spice Islands bottled bouquet garni 
tied up in muslin, and if you can't be 
bothered with the muslin, just dump it 
in the pot. It tastes the same, but looks 
better with the little extra care. 

Beurre manie is a mixture of butter and 
flour. About twice as much butter as 
flour. Mix it together into a paste and roll 
it into little balls, about a quarter of an 
inch across. To thicken, add the balls 
one or two at a time to the pan until it 
is thick enough. Shake, not stir, because 
the stirring will break up the meat. Bring 
to the boil, and that's it. Bon Appelit. 
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Hurry Up Clam Chowder 


fish Needspoiinel, Remember that 1 he 
mO't ancient tod and dejected piece of 
bsh in the world can be tmn.sforrpedbV 

f ennui into something exciting. 

The tilde bard kerfipls need grinding up, 
If you haven't got a mortal use two 
spoons Put the fennel in one and the 
other on top and pies* hard with yo.Uf 
thumb while .you wriggle theiri about 

□ill Is almost as gaud, but a better herb 
for shellfish t lie fennel has a mom ex- 
c Itini; taste, which come*, through tire 
smoothness of-the potatoes and dam 
juice. 

This Is not a prescription roc ipe ; Onions 
are essential, and so is some sort Of 
bacon, even If it is only bacon tat left 
overt front the breakfast trying, pan. 
Celery is diet*, but so is green pepper, 


and so are thin sliced mushrooms, or 
evert leeks It is t apatite of almost in¬ 
finite extension by the use of-soup cubes 
1 usually teed two people with this 
amount But if two or four mote arrive 
there is always another potato, and an¬ 
other soup cube, and another cup of 
water And $s ttfter sin k of celery and . 

There Is nothing quite like a wet after¬ 
noon digging dams and coming home to 
a hot bath and dam chowder. Kids like 
it, fathers become enomiiMJSlY popular 
After a movie or a walk it ts a genuine 
I mil-1 tour recipe wf.ticfvls much more fun 
than waiting for the pizza delivery man 
to arrive with a blit for three or four 
dollars and what you save op pizza you 
can spend on beer or a bottle of wine 

if you can't dig clams, th-n the canned 
minced ones an* the cheapest and best 


alternative r very thing except the fennel 

b usually available ir* tire corner store 
and il you want to plan ahead to» a lot 
of people then get all the nice things 
yOu like (Of the chowder. and m.ikc 
garlic bread and put a dish of chopped 
parsley on the side and some ode-inch 
lengths of green onion tor people to 
dump in as they like 

Leeks in half-inch sflctts are very good in 
chowder ft you wapi to make it a family 
meal, Ry them a lltlle first jn butter 
or oil or bacon tat Don't worry about 
making tw much — somehow it always 
disappears 
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Lamb Chops Sofia 


Sofia was (nil and elegant and beautiful, 
and she thought that (.unb thopi were 
a tail resort. 

lamb CHopsSofi.t evolved itself while 
she lighted the lire and washed my last 
weel,'<- dishes and swept, the Moor and 
made my bed and led the cal and 
emptied the Until and generally behaved 
like a liberated Woman it ts easy to 
make, with a nice long time to sit and 
decide that the day wasn't so had .liter 
all. There is also only one pot to clean, 
and if you put in enough v-ogeiuhlas it: 

IS what tilt! dieticians call a balanced meal 

I buy cheap larrtb chops, shoulder 1 chops 
Any lamb at all can be made nice with 
a little love and care, and all lamb rm- 
proves at least one hundred percent if 
you can possibly arrange to leave it 
marinating in the refrigerator overnight. 
Even'll you live in one room and haven't 
got a refrigerator, meat will keep in a 
marinade fur twenty four hours 

Marinades are a personal thing Try about 
half and half oil and vinegar (or wine), 


a bit cif fine chopped onion, a litUesalt. 
a little prjpper. and ft or lamb) some basil 
or rosemary or oregano l emon juice Is 
nice too Don't be scared of oregano., 
use lots You don't need to make enough 
marinade to rover the meat, just mix 
bit in plate, dip both Sides, and turn it 
occasionally And if you have a cat put 
it somewhere inaccessible I once b jd a 
c at which rrte six marinating Iamb chaps 
in ten minutes while I took a shower 

f fy tiie chops quickly till they are brown, 
then turn down the heat. The rest is 
easy takc a look w c.«ionatly. andif 
is getting loo dry, dump in a spoonful 
Or two of water, Qr wine. If you want 
to pretty it up, sprinkle a little cliopin-d 
parsley before you serve, and put one 
Iamb chop on each plate, on top of t he 
rice, 

ll works out to about a dollar a person 

tefry‘filling. 
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Le Big Secret 


t) lUiMhrnk of them <r> pancakes and irv 
easy Mot hrrtcakes, hi.it just sonic* rather 
Special pane ukes that you are going to 
make for a weekend breakfast or lunch. 
Then, if you want ha show otf one day 
with a great flaming llouritih at the et\d 
of dinner, you will know how Your 
guests will be impressed,' and you may 
well have teamed a new social grace — 
such as what to say to the hoss the* morn 
inf after you have set hb wife's wig on 
fire. 

Crepes or pancakes, the mix is tlus same* 

7 ounces flour 

3 Sfigs 

■f teaspoon sugar 
% pint milk 
A good pinch of salt 
2 tablespoons melted butter 
I ounce cognac or rum 

The rum is essential for crepes, optional 
for pancakes Ineltlrer case, nice 
Mix the flour, sugar, and salt in one bowl 
Beat together the eggs, milk, butter and 
cognac In another bowl and slowly mix 
them into the dry Ingredients Keep beat¬ 
ing until everything is smooth, Don't 
bother with a beater Use a fork Now 
leave it at least two hours, or overnight 


m the refrigerator Just ignat** u I IVaT- 
pH the making [here Is. The rest is 
cooking 

! or pancakes check that the mixture is 
(bin, 11 it is any thicker man cream, add 
water and mix In with a fork until Its 
thip enough 

Heat your cast iron pan on a medium 
heat. Melt about half a teaspoon of 
butter all over the pan, and pour in 
enough batter to cover the bottom 
thinly. Swirl it:about a hit so it does 
cover 7 ite mix sbcaild be thin enough 
t.u run 

Cook about a minute, and turn it oyer 
with a spatula or .{all this new,Isis courage 
arid nobody looking) toss it Another 
minute and it will be done 

Sprinkle sugar all over, squeeze about a; 
quarter of a iemon on the sugar, roll It 
up in the pan and roll it on to a plate 
A little more sugar, a tulle more lemon 
juice, and you have the traditional 
English pancake, 

C repes you cook the same way in a 
little pan, And you stack them up Until 
you ha ve about three per person 
It's best to do it in the after noon if you 
insist on showing off at dinner. 


You can till ttienywtlh smoked salmon, 
dr crah, and cook them in a Hollandaise 
sane !.■ or you c an be really vulgar and 
ostentatious and do the whole crepes 
iu?.ette trip. Whatever you do will be 
expensive. 

f-or crepes siizettc.cream a quarter- 
pound butter with three good ta&l«r 
spoonfuls sugar firing sugar (s best/). 
a tablespoon of grated lemon rind, ami 
the rind and the juice of an orange And 
about an olim e of Cointreau (or Grand 
Mamie/ or Curacao). 

Really cream ihe butter and sugar Then 
add the other things slowly and keep 
mixing. If it separates, don't worry lop 
much The heat will fix things for you. 

Heat the big heavy pim. dump in the 
butter mixture, and took it until it bub¬ 
bles. Then dip each little crepe from the 
pre-cooked stack into the mixture, turn 
it over, fold it into quarters, and push it 
to one side of the pan 
When they are all done, spread them 
track over the pan, sprinkle ihem with 
sugar, and poor about an opnt c of 
brandy and Cointreau for whatever) ovei 
them Stand hack, light a match, and 
whoosh. Easy and expensive. 
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Spaghetti anda Stuff 

Just cook :ll,Jong enough - andsldwlv 
\Vh,ii you don*! eat. put in link- plastic 
and place in the l ret? 2 or or your 
refrigerator 

It's .i tomato sauce, originally tor lasagna 
If von want to stiffen it up in .1 hurry, 
fry half a pound of hamburgei until it 
separate, then {.tour on the sabcetUtd 
rook together for half an hour 

If you want »t even thicker, add tomato 
paste. Canned tomatoes are better and 
cheaper for spaghetti than most fresh, 
ones, II you do use iredsones, -kin them 
first by putting them in boiling water 
for a couple of minutes. Tire skin wifi 
peel off easily. 

The lemon Is important. Take It out 
before you store the sauce. Use lots oi 
basil, at least a teaspoon! ul, and half as 
much oregano 

Now we come to the serious business. 
There are two tests of true love in the 
Mtthen One is making Eggs Benedict, 
the other is fresh pasta, or "pasta fatta 
in casa." It takes time, so dp it on a rainy 
Saturday Cook it while the sauce is on 
the fire. 


Spaghetti, lasagne, macaroni and ng.t- 
tone, tliey re all tbewmeih.if f - pasta 
And there is no taste In '.he world like a 
lasagne made With fresh pasta So l ,.s- 
agpa .7 1 fame. 

3 eggs, well beaten 
small teaspoon salt. 

1 pound (Tour. 

5 talrlt'Sj.ioons water 

Mix it soft to a ball You might need a 
Utile more water 'sprinkle a board wilts 
fluui u 1 itJ knead the dough lor about 
fifteen minutes with die flee I of your 
hand. Sprinkle a little tlour around oc¬ 
casionally so il won’t slick 

It's a nice lime to talk to peopto That's 
why good bread-makers become svich 
nice people. 

I wist the dough off into six parts. One- 
at a nme, ptit them on a board and rail 
lliem as thinly as you can I use a wine 
bottle for a rolling pin Sprinkle a bit 
more flour about It's very elastic, so 
it's hard work 

Told 11 over a couple of limes, and do 
it over again Three times. For lasngna, 
cut the final thin dough into two-inc h 


strips, and put them somewhere cm ,■ 
clean doth to dry for about, an hour 

the sauce is beginning to smell good by 
now and might need halt a c up of water 

Now Homemade pasta needs only leal I 
as fiuit h cooking time as the cdrhhtercial 
kind Lots of boiling snlUfd water, and 
cook the strips of lasagna three to four 
minutes. Take them oul and drain 

Butter a dish (lots oi butter), *laver of 
cooked lasngnA, a layer of crumbled 
mo2/arel|3 cheese. 0 thin layer of either 
chopped Italian sausage, or salami, or 
hamburger rolled into IrtlltibalB 

Another layer of thinly sliced hardboiled 
eggs, and sprinkle it all with Parmesan 
cheese. 

Now 11 ie thin tomato sauce over al l. and 
start the layers all over again — twice, 
maybe three times; depending on how 
thick your pasta is 

Finish *op with tomato sauce and a few 
knobs of butter Bake at 330 to 375 de¬ 
grees for half an hour, 

If you use bought pasta, thatVokay But 
boil it ten minutes 
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Poor Man Pizza 


11 you live Hi a basement suliewll'h (i 
i inbreathing landlady who doesn't want 

■ 

visitors after 10:00,pint., smoke, drink 
bath more than once a week or turn over 
in bed because it wears out the sheets, 
then you have a problem. 

This recipe is specifically for basement 
suite dwellers who hide,the hotplate and 
the frying pail under the bed It can be 
made by others, by children for supper, 
and by bunyry drunks as a measure of 
l heir .sobriety, bv diesel mechanics wish¬ 
ing to get 1 heir fingernails r.lean and by 
the totally incompetent who normally 
manage to mess up the preparation of 
something so simple as a can of sardines 


li is simple, and foolproof Nothinqyou 
can do to the dough cart--pod H l» H 
indyeshble, (tiling, and ss interesting as 
you care to make ii 

1 he only care that must be taken is m the 
frying, 1 he oil must be hot, but riot 
smoking, so that after five minutes cook¬ 
ing (lie underside ts a golden brown, 
not too.hard but just efisp It, is sp c heap- 
tonttketfcWI you foul it up you just 

throw i( away, teed it to the dog, or keep 
it till next morning as a :.fiei:ial treat far 
The Seagulls on the beach 
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Minutes 


Chinese Food in Five 

Stir hying, » a basic technique or Chinese 
cooking, II is* quick, easy and wwfffirtic 
rfietlrpq that ni.|mres your complete 
attention tor five minutes Jnd is some 
.thing well worth learning The food 1 Is 
bright and attractive, better than v«>u;fe' 
irr all burthe best Chinese restaurants 
anil as economical or extravagant as ym| 
svish to make it 

The first time I suggesi that you -start with 
very simple ingredients lleansprout-.. 
gieen pepper, a couple sticks of t tilery, 
and uithei green beaus.orhok choy 
(that's the Chinese cabbage with thick 
white stems) Get a little of each Bean 
sprouts are in ibe supermarket in packets 
or loose In Chinatown. A handful ol 
hearts, a quarter pound of mushrooms 
and a bunch of green onions will do it. 

Root ginger — not powdered •- is the only 
kind for gePtng the right tasle Garlic, 
powdered if you must, but it's much 
better to learn about it fresh lust crush a 
clove with the side of a knife and the 
skin will shake oft Then chop it fine 

First, put on the rice, One cup rice. 


two nips water, a pinch of salt, bring to 
a boil, stir once, put (id on tight anti mm 
the heat down to ihit lowest you can No 
Wtektng, just leave II for twenty minutes 
While It's conking, cut lho vegetables 

Celery, green beans in one-inch lengths 
Little mushrooms halved, big ones sliced 
Bok choy irt one-inch lengths. Green 
onions in one-inch lengths, but separate 
the white part and the green. (Til an 
onion into coarse pieces (about one 
inch) 

If .you haven't got .1 wok tdiuvise living 
pan and worth getting) then use a heavy 
frying pan. fairly big If you.haven't got 
a heavy frying pan, make up your mmd 
to get one, Ytui'te going tit need it if you 
like my cooking Start when the rice has 
been on for fifteen mmutes. 

Cut three or four strips of fat bacon into 
quarter fitch slices. Of use bacon ends 
winch, are cheaper Or hog jowl which is 
even cheaper T ry it with the garlic until 
transparent Grate in about a-|i.; r| 
inch of the ginger root (don't peel it, just 
grate it on the coarse grater), 


The pan w ill be hptyfldon the polift of 
smoking Keep If hot, dump lit the celery 
and turn it over and dver(frbm under- 
neathi in the U. Thirty seconds later pm 
in.dm bok choy, beans, thp onion and 
pretin p«*pp<*r 

Keep turning it over Don't mess about 
Iron the top get Under it Codt every¬ 
thing-with the bacon fat and keep it 
moving. Use a pancake turner or anything 
else bit: 

Thirty jfctioncls latei, put in the bifan 
sprouts. Pepper, a good pinch of salt 
keep turning over arid over, pan very but 
Now.the mushrooms, and the green 
onions (the white part ) Lid on the pan 
(it will bf* ready in two minutes) 

A teaspoonful of cornstarch dissolved in 
a little water, a soup cube in half a cup 
of hot water Take off the lid one minute 
before it’s ready, put in the soup stuck 
and green parts of the onions, turn it all, 

Put in the cornstarch; Tuinitall Cook 
thirty seconds, Take it off the stove into 
a dish, eat on rice. Good with beer 
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Buttered Crab 

Use canned ctall If you have to, but tr«>h 
is better Tim a ridiculously simple. 
COmpItHjSf) tonlproof recipewhich is: 

IU$t made for bachelor*, spinsters, apart¬ 
ment hermits and lames who get picwfd 
up on buses and want to take him home 

Fbb is one of the few canned meals 
which appeals to me Ml you need to 
buy is a bottle at dry sherry, a couple or 
so or flowersand a candle, and you will 
have a dinner .patty of consider able 
elegance for two 

lust go tilings ready for the crab, shove it 
in the fridge and fgrget il Let him, her, 
Orwhalevei your fartcV Is, pour aglitis 
of sherry and ret,rx. Open a can of con¬ 
somme (you may hid&£u( Ih the Uath? 
room and do it if you want to be though! 
really clever i dilute <t with three quarter 
of the water recommended, anti heal it 
While <t v heating (el tin hoi tap run on 


two mugs, sir cups or whatever you want 
to serve your consomme in. As soon as 
rhe soup is hot. pour it min the mugs Slid 
quickly dump'in An oil nc e ur (woof 
tftony Am) if you want to be elegant, 
float a thin sliceof lemon That’s |i. 

Stage One over 

Now do the* crab; lust like the picture If 
thorn is fresh asparagus m the stores, 
Cook it fifteen minutes Wlih •- «gieMe oi 
lemur? over the heads, and serve with 
mi.lied butter, But d tliawisn'i arty 
fresh, use tamed asparagus Put It in 
tire refrigerator for*» bit, open it, drain 
it, and serve it cold with melted butter 
poured over it Just like that 

Saturday hirnli, midnight supper, after a 
movie, when yopr mother-in-law arrives, 
somebody special, or if you just plain 
want to,make a pig of yourself on crab, 
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Zabaglione 
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Zabaghone i&thn only dessert anybody 
needs to know. It Salle bgjtlfood In the 
world (or two. wnstwl. easy, ,rkh, mildly 
intoxicating and so nice that no matter 
what you have done with the rest of the 
dinner it wiijJbe forgiven and forgotten 

The making is lootpruof, ii vou take cam 
of just two things. It is nice to get the egg 
whites and Volks separated, hut it doesn't 
mat lor if yoti are a bit slpppv It Is nice to 
use fresh eggs that haven't been In die 
refrigerator, but ft doesn't m atter I hat 
much It is nice to use Marsala, but sherry 
is okay and so is Madeira I know people 
who have developed a taste for it with, 
whiskey', but none of these things realty 
matters What is important is to keep 
boating it, and not to use boiling water 

I just take a saucepan of boiling wafer off 
the stove and use that, topping it up 
occasionally to keep it hot II you leave 
the Isottom of ihe bowl unbeaten while 
you light cigarettes ordisplay votir etch¬ 
ings it will curdle.or turn into a custard. 
Winch has no appeal at all. 




It has been around a long rime as .1 UkhI 
apd an aphrodisiac I he Romans like- u, 
and the Italians, and the Trench add the 
Spaniards. I have had a Greek version 
of it fliade with that aromatic Greed 
honey (this needs a lot of cate and a lot 
of beatingI. and in Belgium a Dutch 
bottled version of it is very popular But 
besl of all it is fresh made, and eaten very 
quietly, at body temperature, 
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Six Pak Stu 

This is a nit c, thick, belly-lining stew that 
makes a pound and a half of meal go a 
long way I like to make if on a Sunday 
afternoon. pul it in the oven and go for 
a walk. 

With heavy rye bread, and Brussels 
sprouts or braised leek;., it is a pleasantly 
satisfying meal with friends and a case 
of beer 

If you want to be elegant, and call it 
Carbonade* de I'foeuf a la Flam ancle, 
then led happy about it Light candles, 
put flowers on the table, get a good 
rough Burgundy and cook a lot of 
asparagus 


The only care you must take is in making 
the roux That's the mixing in of the flour, 
after you have fried l ire meat, 1 here 
should he sufficient fat left in the nan 
to cook the flour and, H you scrape 
around a lot and make sure that every 
bit of sediment gets mixed in, it will 
taste much better when it gets to the 
table. But. cook the roux gently, very low 
heal, stirring all the time, with the fork 
held flat on the bottom of the pan 
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Two’s Company Chicken 


Gin? 

I( this roc ipe used juniper berries, no¬ 
body would make it Because juniper 
berries are bard to find, The distil lets 
buy a lot o( them to make gin 

Girt is not fashionable in kitchens, But, 
if you learn to cook with it, you will 
always keep some on hand It's good for 
rubbing backs, or cleaning false teeth, 
for thinning paint or anesthetizing flies. 
In cooking, it does a lot for almost any 
drab meat. 

Something happens in the cooking and, 
instead of a tame domesticated bland 
chicken flavour, there comes a most 
aromatic smell, and the baste ol wild 
game, like partridges that have been 
feeding all summer on berries. 


When you make the stuffing, fust put in 
enough to make it stick together. And. 
the better the bread, the better the stuff¬ 
ing Rye bread, or sourdough, or good 
Crusty French bread, or even cooked rice 

It's all simple, which is just as well be¬ 
cause most beginners with a bottle of gin 
tend to become a lit tie confused after 
the second basting. 

Try to get root ginger if you can. The 
flavour is much tetter than powdered 
Most sup'-im^it.cets sell n and it will keep 
in the fridge wrapped in a piece of foil 
until you want to cook some Chinese 
food. 
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Curry 

Cardomom seeds are little soft white 
fibrous shells which you open with your 
thumb nail and find inside half a dozen 
little hard black seeds. They must be 
crushed, either with a mortar and pestle, 
or set on a board and rolled with a beer 
bottle. 

Beer is the only drink for a good curry, 
or, if you are feeling wealthy, gin and 
tonic. Tea is good too, but this curry is a 
party dish, a sharing dish, and is ex¬ 
tremely economical Six people can eat 
off one pound of meat, although there 
is nothing wrong with more if you feel 
like it. 

I buy cheap imported lamb, which may 
look fat at the beginning, but don't 
worry. Two things will happen to the fat 
if you cook it gently and long enough. 

First of all, there will be chemical changes 
which firm it up and make it taste 
extremely sweet, and any excess will 
come to the top of the pot during the 
cooling overnight, and can be lifted off 
with a spoon. 


Apart from cardomom seeds, the big 
secret in cooking curry is to fry the curry 
powder It will go dark brown, and smell 
bright and fiercely bitter and clean out 
your sinuses and maybe make your eyes 
water Very slow cooking is also essen¬ 
tial. The man who showed me this recipe 
insisted that a curry was not a curry until 
you had slept with it, and in his restaurant 
there were indeed cooks curled up by 
their copper pots, large, two foot copper 
pots with small charcoal fires underneath 

I sometimes make a curry late at night, 
and let it simmer till breakfast. The meat 
may disintegrate, but it doesn't matter, 
the whole thing becomes a very rich, 
bitter-sweet, hot and delicious thick 
sauce to eat over rice. And it is infinitely 
extendable by the pretties you eat with it. 
Rice on a plate, curry on the rice, and 
goodies on the curry. None of this ele¬ 
gant dishing up, it is a nice, messy 
together dish, as complicated or as 
simple as you wish. 


If you are going to fry bananas, don't get 
them too green. The ripest bananas are 
best. I usually buy the ones on special, 
that are just beginning to turn black. 

Peel them, cut them in half then length¬ 
wise, so that each banana is four pieces. 
Fry them in butter both sides, till they are 
Soft, lift them out of the pan to a dish, 
and dust them liberally with cinammon 
Highly addictive. 



































Fried Rice 


Fried Rice seems to have become an 
afterthought in North America "Sweet 
and Sour Spare Ribs Chow Mein 
some prawns. and some rice . no 
make that Fried Rice how long will 
it be?" 

And it shouldn't be This recipe is very 
close to a Javanese dish called Nasi 
Goreng, and it is a meal unto itself, an 
extremely attractive dish of bright 
colours and exotic taste which is simple 
to make and can be as imaginative as 
your pocket will allow, 

Always, when you cook rice, cook too 
much, and keep what you don't eat 
covered in the fridge. So the first thing 
you had better learn to do is cook rice 
properly. Have nothing to do with instant 
rice, it has neither taste nor substance. 
Brown rice has a tendency to get soggy 
in fried dishes, and I always use long 
grain white rice for this particular dish, 
mainly because it looks so pretty. 


One cup of rice, two cups of water, and 
a pinch of salt Put it in the heaviest pot 
you have, bring it quickly to the boil 
with the cover off, put the lid on tight 
and forget it for twenty minutes with the 
heat as low as you can get it, An asbestos 
pad under the pot helps keep the heat 
down. Don't touch it, don't stir it, don't 
worry or peek, just leave it while you do 
yesterday's dishes It will be light and 
fluffy with the grains all separate 

Mushrooms, green peppers, celery all 
sliced thin, small pieces of broccoli, or 
leeks, almost any vegetable except 
potatoes are good as an addition to fried 
rice Leftover pork, or beef, or chicken 
or turkey are all good in thin slivers, and 
canned lunch meat, or Chinese sausage 
— this is a cook's dish which just happens 
while you stand and talk. 

The turmeric is a spice which you should 
be adventurous with, Keep turning the 
rice over as you add it. Don't stir, get 


your spoon or whatever underneath it, 
down at the bottom of the pan, and turn 
it over with a little care And take it easy 
on the soy sauce until you have really 
tasted the turmeric. 

Quicker to make than waiting for 
Chinese food to be delivered 
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Saumon a 1’Orange 


19 


This has to be one of the easiest and 
most pleasant ways to cook salmon 
There's not even a cooking pan to wash 

Get salmon as thick as you can and as 
fresh as you can. And get a good dry 
vermouth. (I use Cazapras ) And remem- 
ber that this fish is intended to be 
undercooked. Reduce the cooking time 
each time you do it, and see how much 
nicer undercooked fish is And get the 
oven hot Really hot 
Now, come home with the fish, put it to 
marinate in the vermouth (use enough — 
don't float it but let it soak in). That's all 
you do, just put it in a plate and forget it. 
And if you haven't yet discovered dry 
vermouth on the rocks now is the time. 

A glass, two ice cubes, two or three 
ounces of vermouth, and a slice of 
squeezed lemon peel. Sit down Forget 
it. Dinner will be one hour and seven 
minutes Talk to him, or her Put your 
feet up, and if anybody asks you to do 
anything tell them you're busy — cooking 
dinner. 


You can put the rice on half an hour 
before the fish is ready Throw a few 
dried onion flakes in for a change, and 
a good knob of butter, or some fine 
chopped green onions, or some peas 
five minutes before it's cooked Or put 
turmeric with it to make it pretty. This 
salmon needs something more than just 
rice By this time you need some more 
vermouth in your glass, while you turn 
the salmon Turn it a couple of times 
during the hour That's not too hard, is it? 

When you're ready, put each salmon 
steak on a sheet of foil Sprinkle salt, 
quite a lot of dill and a big lump of 
butter. Now wrap it up. Get the edges all 
together and crimped and rolled over. 
Make it tight. And put it in the oven. If 
the oven is hot enough, no steak needs 
more than seven minutes. I have cooked 
whole fishes (five pounds) in less than 
twenty. Put it in, shut the oven door, and 
tip the vermouth from the marinade 
into a heavy saucepan. Grate, for each 
two people, the outer, coloured skin of 


an orange Which, you may be delighted 
to know, is called the "zest" Make sure 
the orange peel is fine If your grater 
is very coarse, then chop it a bit before 
using. Put it in the pan with the ver¬ 
mouth, and immediately the seven 
minutes is up pull out the packets of fish 
(use a glove), open one end of each, 
and pour the juices into the pan. Boil it 
on high heat for a minute or two It will 
reduce quite noticeably. Meanwhile 
you are putting rice and things on plates, 
opening th‘e packets of fish and looking 
smug 

Pour the sauce over the fish, and eat it. 
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Sooper Stu 

20 Boeuf Catalan is an adaptation of a really 
magnificent Spanish stew Preparation 
takes about fifteen minutes, after which 
you just leave it to cook It is a weekend 
stew, something to make, put to cook, 
and forget about until you come home, 

Just set the oven to its lowest setting, 
just under 200 degrees if you can, and 
certainly not above. The house will smell 
nice, and it is pleasant to come home 
after a movie, or skiing, or a walk in the 
rain 

For economy's sake, you can use dry 
cider instead of the wine and brandy, but 
the nutmeg and molasses are essential. 

A pound and a half of stewing beef costs 
about two dollars, and will feed four. Buy 
cheap bacon scraps — most of today's 
bacon is fat anyway, and all you want is 
the flavour. 


Cooking at this low temperature also lets 
you cook overnight while you sleep 
Then take it out of the oven, put in the 
refrigerator, and reheat whenever you 
need it, 

Reheating is best done in a 350-degree 
oven for twenty minutes or so — noton 
the top of the stove, where the bottom 
will burn unless you stir it, and stirring 
will turn it into mush. 

This way, it is an attractive dish Another 
advantage of low temperature cooking is 
that you can use any saucepan, even one 
with a plastic handle, because, nothing 
burns. The meat won't shrink, and the 
wine won't evaporate — you get all you 
bought on your plate. 

After you have made it the first time, you 
will be a stew cook, able to go anywhere 
in the world and be welcome. There are 


as many different stews as there are 
cooks, and don't let anybody tell you 
different Be inventive The only rule is 
not to boil or overheat. 

If you like your stews thicker (this one is 
what the French call a knife-and-fork 
soup] pour off most of the gravy and 
thicken it by stirring in a couple of 
tablespoons of flour smooth in a 
little water, (Use a fork ) Boil it till it 
thickens, then pour it back on the stew 

Thick or thin, eat it with plain boiled 
potatoes and some nice people 
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Go Greek for Ten Dollars 


21 Kids in the Middle East eat more tahini 
than North American kids eat peanut 
butter It's a great sauce for chicken, with 
soda and a little garlic and maybe some 
lemon or a little grated ginger, and it's 
good for fish with white wine, but the 
nicest and simplest way of eating tahini 
is simply mixed with yogurt into a 
stiffish dip. 

Tahini is ground sesame seeds It is sold 
in most Greek stores and occasional 
Jewish delicatessens, in cans or in jars, 
and usually, by the time it gets off the 
shelf, the oil has separated and come to 
the top. So mix it with a fork. 

Take about four good tablespoonfuls, 
chop a clove of garlic very fine, and mix 
it all together with the juice of a lemon. 
As you add the juice, it will get thick. 
Don't worry. Now add plain yogurt, a 
spoonful at a time, mixing it well, until 
you have a smooth, not too sloppy, dip- 
consistency bowlful. 

Get a loaf of Greek bread, put the tahini 
in the best looking clay bowl you can 
find, and pull lumps of the bread. Pick 
up lots of tahini on the bread and eat it. 

It will stick to your teeth, which develops 


the need for retsina. So have a bottle 
open, and very cold, but don't put it in 
fancy, pretty little glasses. Drink it in big 
mouthfuls. After the first shock, you will 
love it or hate it. If you don't love it, 
you'd better go back to peanut butter. 

Retsina is just about the worst wine in 
the world The first mouthful tastes like 
paint remover. The second is something 
else. For some peculiar reason, it is 
almost hangover-free — which is worth 
remembering as it is so cheap and goes 
down so easily. The Greeks used to ship 
it in barrels of very new, very resinous 
cypress. At that time it was wine, still 
very bad wine, but recognizably wine 
when it started. But by the time it got to 
wherever it was going, the only taste left 
was the cypress resin. And people began 
to recognize it that way, and to like it. 

So that when it began to be shipped in 
bottles, they had to add resin to keep 
the flavour going It comes in large, 34- 
ounce bottles for about $4. 

Light the candle (I say candle because I 
buy altar candles from religious supply 
stores — you get a two-foot one of simple 
white wax for about $2.50 and it will 
burn for two or three days). And leave 


your guests to get on with things while 
you finish the rest 

Slice some tomatoes (the ripest you can 
find) Put them on a plate with olive oil, 
a good sprinkling of salt, and lots of 
fresh ground oregano Lots. Then another 
layer and more of everything. Put it in 
the fridge for an hour or half an hour. 

Cut up feta into half-inch cubes, open 
a can or two of anchovies, cut a green 
pepper into thin slivers, and cut some 
green onions into one-inch lengths 

When you are reach take the tomatoes 
out of the refrigerator, decorate them 
with the anchovies etc , and pour the 
oil froirt the anchovies over all Forks if 
you must, but fingers are much better. 

I hope to get Colonel Sanders to try it, 
then he'll know what finger-lickin' good 
really means. 

One thing more. Get olives, black ones, 
loose, not canned ones, oily and ripe, 
and put them with the tomatoes You 
will probably need another loaf of bread 

In all; $4 for the wine, 50 cents for 
bread, $2 for feta, $1 for anchovies, 

$1.25 for olives, 25 cents for onions. 
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Fied Frish 


22 Any fool can fry fish. 

But fying is different. It is an old Japanese 
custom smuggled out of this country by 
a beautiful geisha girl who secretly fell 
in love with a drunken Irish sailor who, 
until he met her, ate nothing but chips 
and tomato ketchup. 

They settled down in one of the rare 
temperance districts of Ireland, where 
alcohol was purchased purely for medic¬ 
inal purposes. The geisha girl, who could 
not abide tomato ketchup or french 
fries, agreed to modify the recipe 
to include beer, if her sailor would give 
up potatoes with his dinner. 

The end result, fish with all kinds of 
vegetables, is delightful, a balanced meal 
which at one time gets the kids their 
vitamins and their father a case of beer. 
The improved diet so inspired the sailor 


that he became ambitious, emigrated to 
Canada, and exchanged the recipe for a 
left-handed screwdriver in order to go 
into business for himself. 

The Japanese call this way of cooking 
Tempura. They cook prawns, and all 
kinds of fishes, and asparagus and green 
beans, and thin slices of sweet potato, 
and carrot sticks, mushrooms, cauli¬ 
flower, broccoli, and best of all, celery 
tops. 

The batter is extremely thin, without any 
of the soggy goo that packages most of 
the commercial fish. It almost looks as 
though there is not enough batter on the 
fish, but don't worry, let it drip off, fry 
it quickly (somewhere between 350 and 
400 degrees) or with the oil hot enough 
to brown a half inch cube of bread in 
half a minute. 


I use sunflower seed oil, which is che, 
and hardly smells at all. Ling cod is 
cheap, whole smelts are nice cooked 

\ ,mi-l *-v«-*rything is very Peasant 
eaten at once, sprinkled with a little 
lemon and garnished with parsh 


You don't need any fancy equipment 
just a saucepan, and the only import; 
thing to remember is not to put too 
many pieces in at once, so that the oi 
cjoesn't cook too quickly. 









rgs wij" 



S^MEV/Ay p 

O 

R 

oe. 

FRY 

\lp<gQ 



LIGHT 

OW LoSlOiKS?^^ 

L 

r 


BR.OWM 

C<vfcROT» 

fe. 

R 

Y 


A»T JU5T\ 1 

BRjOC^Oi-l 

T 

1 AWD SUCCD 

<£3.ee:u P£pps.as 























































Slightly Pretentious Pork Chops 


Wfien you .ire lit a huffy ti no.lime to, 
eat This ti a very simple, yeryeasy and 
very satisfying dish Hurt gives you at least 
twit an hour to Mt ant) reflect Upon Hie 
Iniuxticos the world Iw-this day wrought 
upon you It, is another frylftg pan dish, 
which needsalfd. 

The ingredient!' are in most corner stoies 
iOj even at mi drug lit. if you want to cook, 
you can do It — if you have wine 

Arid, u you haven't useopple juke 
it will tastediffe/er>t Not ,lie;ter, not 
worse (there art- no .absolute* in the 
vocabulary ot a potxl cook) buL just 
different 

fresh pork is host hut. even if the on!\ 
chops you can get are frozen, no matter 
- do just as the recipe says. But mb the 
paste well in with VOur fingers, Really 
rub it in Don’t lick yena fingers — the 
sauce Is pretty fierce until it is cooked 


if you like tin- pork and nrnflffetd flavour, 
you might like to try something really 
pretentious, which is almost as eajv It Is 
cailed Pork Chops »I’Auberge du Grand 
Saint Pierre and involves the same pork 
cK&ps, trimmed the same, and then 
gendy filed (medium heat) in oil and 
butter after rubbing In a little pepper 
and salt 

Now make a paste of I mcly grated 
Gmyere cheese (about a quarter of a 
pound), two tuacpponfuls of mustard and 
enough whipping cream to matte it all 
smooth Spread it thickly up the chops, 
and put it under the broiler UfltU die 
sauce is golden 

And, if you want to be Portuguese, or 
pretty close, saute the outside of the 
chops, and dump a can of tomatoes and 
a Intv leaf m the pan with them 


Let it alt happen then maybe some 
oregano and a little sherry, tor ahodt an 
hour And. it vou are going t o he really 
Portuguese, leave all the rat on Don't 
trim it at all 

This dish, with tomatoes. is aliWrt 
infinitely expandable wi.'lml, if the smell 
teaks down the hall, and your friends 

stop bv- Just thujw ffi some potatcer. and 
another onion and a bit mdrepenfler 
and ■■all and another bay leal If you 

Kivjtft 1 trimmed theptmi. thdmwill be 

(i.ivpur t-nuugh for ten 











suaujuy 




AND 4 


SALJ 

TASUEStoo 

BUTTEGL 



tR|^WSPA$Ewt 

BU+tER, 
ND 1 


tu>g 




MIX it ALL 
5MOOC5j" 
wi 4 m ywtz} 

Pimqei^ 

OR. &spoow ^OQ_ 

E.vtN yooca. eubow 



tUCM -[me PcQ.\<_ 
CUOPS - SAME 
PA.ro GOLDEN BROWM 
Bojn SIDES. 

ADD Va OP -HHE 
\x/itaE AUD.'... 



/SjslD 

s-P-R.-L-A.-D 

l| OM CUOPS 



45 


lie 


miQOieS 

HUd/ 

SIMMER Q M | 



SPG.IMULUE 
CUOPPED PAGSLEy 


m 


trim 


SOCiD Ny/V'j’M 

Moodles 








































The Best Fried Chicken in the World 


On« no! too distant day 'I will jppearon 
the (division f&iturriH and the Miiwr- 
marfcet shplyus, in tfw paper 

magazines,anywhere that s. million 
dollars <.;tn buy advertising And a million 
ean-openiog cooks will, buy it and, like 
all can-opening cooks, be disappointed 
Without knowing why 

"SOUl." it will be called, "(Ost add a 
pinch to everything " 1 h«r«> will be a 
picture of a snilllhg lady and some 
smiling children, and perhaps a uniting 
man Probably with Colonel Whatsit 
beaming from a background Of smiling 
black faces- 

This recipe came to me from a smiling 
black fact* in 1 the. middle oi New- York 
But site was careful to point nut that 
soul isn't, the monopoly of any colour or 
race and it doesn't come out of a bottle 
or packet. ‘Its sharing what them Is with 
who there is," Princess Pamela has since 
written a cookbook but, long before that, 


When I was cold and had no money she 
fed me fried chicken, gave fflte wine, and 
told me the recipe 

she had a little restaurant tii.it sealed 
sixteen And she conked in n kitchen rhi* 
si/t of .1 broom doset. without fancy 
pots or ihermostats - not oven a fan 
she measured things ss'ith the palm of 
her. hand - a Httlir p.ilmtul Was a tea 
spoon. a big one a labteption She fried 
in a big old pan with two or three inches 
<f ••if ih lb Mid sin- aiwaw had thef late 
hut. And when sb felt like it. she would 
jiit down iind.talk to the customers. 

You can cook this fried chicken on a 
two-burner hotplate With one saucepan 
— make the sauce first, then-wipe it out 
and make the chicken Strain Hie oil 
when it's cold through an old nylon 
stocking, and put it in a jar ready fur the 
nest time around. 

If you want to cook: for a lot erf people, 
use a big roaster pan with two or three 


rncWes-tif oil In it. put the chicken In 
pff$y bV pie* :e so tttat t he Oil doesn't get 
loo cool, ancl kcti> if warm in a lovv 
ovt-n with (,fw plates 

There's nothing else to say about this 
fried i hlcken c-s< epithet it n-.ilty is 
finger-licking good. 


















TUt ftt/T [R.ILD CUICifEM Ikl TUE 'il/QRLD 





1 CUP FLOUR - '4TOPN SALT 

CUP yELLOW COftNMCAL 
MIX NjiTSPW BAKIUG PDWPER 

WEUq > s^as»m of pepper 


PAPRIKA 


IN 

AM 0 Tt«ft 
BOWL 


DIP THE C HICKEN 




jSMJCE BEIOOTI 

HALF CAM PEACMES* 

JUICE C»P A LRMOM . 

half cup water % 

3 TBLSPN 

tbl*pn butted 

Lm!f TE^SPM W»WK* 

ftAL.T AND CAVENNE. 

1 to Tfr.«TE. _J 

JUST MEAT TILL V\»TWICK 





























Hot Biscuits in a Hurry 


25 




Nothing look* niow'^monerni In a 
kitchen than baking And there is nothing 
mow revyatdlng for o little effort A bit 
oi flour, a bn oi baking powder. a howl, 
some tat and r.niw irtilk , five minutes 
messing, fifteen minutes in tlu? overt end 
there it is, hot amt indigestible and a 
statement nr love. 

tf you are going to graduate to bread. 

start with blscuil3 Vou ran be impressive 
at breakfast with them (or even more 
impressive in bed), very grandmotherly 
at tea time by the fire and extremely 
economic a! at supper time with a poor 
man's soup and a, basket full of hot 
biscuits 


Wlten you take them out of the oven 
put a c loth in the bottom of a bowl. 1 lien 
the biscuits, Viren wrap theendvof tlb* 
c lolh over to keep them wamv 

And if it's two o clock in the morning 
ami you're hungry, try this instead of 
sendingput for a pizza, 

2 cups flour 

4 teaspoons. baking pmvifer 
1 teaspoon salt 
W cup milk 

4 tablespapnc shortening, 
or cooking oil (not olive) 
or butter 


Mn all ilie d|y things, pour in masted 
the milk, and make a stiff dough Some 
ilburs take m<>«- milk th.m other* Knead 
it a tittle on a floured board |any flat 
surface dusted wit,It flour will do), rbll 
it pul, or pat it with your floury' hand, 
anything to gal it about ■ ■ thick, cut 
U.Ihfo rounds and bake IS minutes at 
42S degrees 

if youwant to be really duvet. mix in 
a good handful of chopped or grated 
<: lvje.se and a sprinkle of cayenne just 
before you knead it 

It there are any left ovef. toast them for 
breakfast 
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Quiche aux Fruits de Mer 


26 f vt-rybody should have one special party 
piece something that's easy and not 
IPO complicated, and can be eaten hot 
or t old, ^nd wtjich h alrntMr loolproof 

Quiche is just about all of t hese It is 
luxurious, expensive, good hoi. even 
better cold, and it c ?.n be used either as 
a special start to an olItemise simple 
meat (that way you get eight servings out 
of this recipe) or as a main course with 
consomme tfoi/r people] or as a really 
gluttonous late-night self-indulgence 
t or two 


And it * flexible Canned lotm-sr o not 
OLiilc- as good as fresh but crab can be 
used if you get y.imc nice big chunks 

All you.really have to learn is die dm- 
p|ictfy of making pastry, ik- quick, and 
be gentle; don't keep mauling it about 
with Itot sticky bands Then wrap it up 
and let it ripen for at least half an hour 
When it comes pul of the fridge it may 
be just a little difficult to work, so lei it 
sit for a while until it s easier 

1 l ie busii. e bean:. Of rite is 

called baking "blind,"The beam are 


just to keep the bottom down end stop 
■he sides falling In and fto fifteen min¬ 
utes baking j< to stop the bottom from 
getting soggy. If you Ice! really desperate 
tube proper cut; 4 piece of foil to fit the 
bottom of me pastry and lhen pm (he 
beans on that Bur take it out before you 
make the final baking. 
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Lamb arid Anchovies 


Tills sounds complete# ridit nidus, i 
know (Tut fust try It, Don't worry If you 
don't like anchovies by the time they are 
cooked they taste totally different And 
don't fall back on the uuual "I hate 
lamb." This method wilt resurrect just 
about any old piece of mutton. bul.lf you 
are careful and gel a really nice piece of 
fresh local lamb from the butcher It is a 
dish which you can make vfiiy easily, and 
delight whoever you happen to have for 
dinner About thtee and a half pounds 
is the best size for four people. It will 
alt get eaten, hot and the flavour 13 
completely delightful. 

If you want to .throw half a dozen 
medium-sized, peeled, whole onions 


into the pan an hour.before llVcookc-d, 
that's nice- Then pour off the fat and 
make a little gravy That's nice top, But 
nicest of all it- lamb time the zucchini 
time 

How- locook zucchini? Try this. Cot nice, 
firm, good green zucchini. Slit e them, 
■led. into halt-inch slices PUl a 
tjiblesjioonfut olive oil in your heaviest 
lidded saucepan, heat .lt medium till it 
tilst short of smoking, and dump in the* 
slices of zucchini with a clove of 
chopped garlic Slosh them about aL-tl 
for thteoof four minutes until they start 
lo cook, and while that is happening 
squeeze t|u* juice of (tall a lemon (or 
more next time) over everything Turn the 


heat down to simmer, put the lid on and 
leaven at) for ten or fifteen piirtutes. 
Ohy.-"t -net a little salt, and sojri- people 
like a hltle pepper serv e it in o dish w5f.li 
all the juices. 

And, if you want a quick dessert!. just 
sprinkle a little instant coffee, a little 
cocoa powder on vanilla ice crearn, and 
pour ordinary whiskey over‘t Carefully 
This cuts the working time* fora com: 
plote dinner down to something like 
twenty minutes 
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Shepherd’s Pie 


Tiny u a real idint > recipe tor the corn- 
pletelv non-cr>ok who wants to nwV.i 
>t,vd somewhere P iMm{«j«iblc'not to 

mnkc this wll. and everybody lovtis it — 
rhoyoting, the toothless and p in- 
betweens, the cat arid the girt in the m>M 
apartment 1 : yeiybody except the derg, 
'because there never swm». lb be enough 
left for him Its a social,rlish, two plates 
and two forks, and it's real ixinkrmj, 
home r ooking 

In tngland, it is a Wednesday tjhfl Hot 
roast 1 m Sunday, cold on Monday (wash- 
Jng day), curncd mast on Tuesday and 


what’s left over, ground tip. ill Shep¬ 
herd's plr- m Wednesday Out'! fa much 
heiurr madewith fresh ground meal ft 
make sits own gravy, dtr 'op is Crisp and 
brown and, I! you are rn a hurry Or it isn't 
early summer when the fresh ones t nine 
rrozen peas am just great 

Try the peas this way I wo tablespootfIS 
iMatter in a saucepan, two tablespoons 
water Half a leaspoonsugar, and a 
sprinkling of mint (fresh If it's available) 
Hall a teaspoon salt Heat, toss t! about 
(or three or four minutes. 
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Almost Bisque 


UdYbe modest about this Unjust >av 
that tr-i thf* most luximoas, (aliening: 
smooth, interesting, sirotVy-sophlsJicaled 
soup anybody tan'make tn half <tn hour, 
armed .only with a can openei 

I dbCOvercd it lab* one night when <i 
friend arrived unhappy We made il 
while we talked 


Keep t»«! heat down whfttyOM fry the 
ii down white you 

■simmer it all. t he cloves, after twenty 
minutes, am lust letting go their oil, 
which snake? the flavour Don't pul too 
much sherry in, and don't let the onion 
get ip ahv.wav onsp. Thi;; is A smooth 
soup 


If you 'can-plan attend, and get Ireslunuli. 
and cream, and some French bread, and 
a bottle of dry whit;? wine.and& dandle 
and a bunoH of daf'oclllf, then yao have 

a most elegant lunch in the pot Other- 
Wise this is an Incredibly simple filing 
{to lab . 

the flu, tor die day the mailman didn’t 
tome.! or the and of a love affair Smooth. 
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This needs friends. arid -icandle too is 
nu.t-. ;tntl d gurxi dinner first w great, 
.imjwinei'i always wim* 

For each person' A rTiu^tutoIu.itfr, a.', 
inch or so <r1 tfesh green ginger grated 
< onrMeintD the saucepan, two heaped 
teaspoons brown sugar (< >t a bit mare 
ttpnev), and half a lemon (peel and all). 
Boll fiid on) ten to fifteen minutes 


Puur f strained — just hold back the shreds 
with something] Into mugs and drink as 
hut as yon cart. the first op liberates 
your tasfe puds (the Japanese do tifo 
same thing with sliced ginger for sushi), 
the second {which should he a good 
mputhfui) clears you head, and half way 
through the cup vmi should get off — nice 
and warm and loose 
































Avoglimono 

Avoglimono is one of the smoothest, 
most delightful, and most surprising little 
soups l know It is a little soup, not a 
great knife and fork effort or a cream 
soup with extra pans to wash, but just a 
simple little soup that tastes great, is 
elegant enough for anybody's dinner 
table, and gentle enough to be much 
appreciated during or after the flu 

Once you know how to make it you'll 
be able to do it with your eyes closed. 

1. Hot chicken soup I make my own, but 
cubes will work almost as well 

2. One egg for two people. Beat it well, 
until it's frothy and light. 

3. Half a lemon per egg. Squeeze the 
juice very slowly, drop by drop, into 
the egg. Keep beating. 

4 Have bowls ready. Pour the egg lemon 
mixture into the soup. Keep beating. 

Don't boil it, just put it in and keep 
beating for thirty seconds. Take it off 
the stove, and serve, 

It's a lovely colour, very good on a fall 
day. 


Now . the serious business ol chicken 
stock 1 bus chicken feet in Chinatown 
on Saturday mornings Or I buy chicken 
necks Slid backs at the butcher shop All 
of which are very cheap Take them 
home, dump them in a big pot, and 
cover with water. A veal knuckle is nice 
too, but tt isn't essential Put in a couple 
of onions, and carrots, and a stick or two 
of celery A bay leaf and just a pinch of 
salt You t an add more salt when things 
are done, but just a little right now does 
things for the vegetable flavours. Bring 
it to a boil, and turn heat down to 
simmer Five minutes later, skim it with 
a spoon. If you get all the foam off the 
top the final stock will be clear. 

Put the lid on tight, and simmer for a 
long tune I let mine do it all night and 
get up in the morning to memories of my 
grandmother Strain it, and pul it in jars, 
and use it tor tab of things. Throw away 
the vegetables, and if you want a nice, 
messy job take the meat off the chicken 
necks with your fingers. 


Some fresh vegetables, sliced fine, sonr 
of the stock, a little salt and pepper an< 
fifteen minutes cooking will make a 
good lunch with fresh bread. 

The stock will jell in the fridge Use it 
as you would soup cubes, for Chinese 
food, stews, for cooking cabbage and 
peas, for making spaghetti sauce, or 
borscht. 
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Eight Hour Chicken 

Forget all the brainwashing about high 
temperatures, about 450 degrees for an 
hour then exactly 400 for twenty minutes. 
And at the same time forget all about the 
expensive cuts of meat, except for very 
special occasions Forget also about TV 
dinners, or hurried hamburgers Just get 
up, put the chicken in the oven, and 
forget about it If your oven will set at 
lower than 200 degrees, then set it there, 
somewhere around 175 if you can, and 
then forget it for even longer 

You can, at the same time forget all 
about cleaning the oven, because with 
low temperture cooking there is no fat 
splashing around, just a gentle, warm 
comfortable happening. 

Try it first with a cheap chicken Come 
home, put some rice or potatoes on the 
fire Put a few instant onions or chopped 
onions in with the rice if you like, and a 
little bit of butter, and five minutes 
before it is cooked a few frozen peas. 
Sprinkle a little curry powder on the rice, 
and there's dinner, the inside of the 
chicken filled with juice which also is 


nice on the rice, and the meat moist and 
tender Some ovens turn the skin into a 
brittle, parchment-like affair which you 
just discard, others get it brown and 
crispy 

Sometimes I cover the pan loosely (just 
lay it on) with foil and sometimes I just 
leave things as they are The most suc- 
cussful meal l have ever cooked this way 
was one evening or early morning when 
I came home drunk, got into bed, and 
remembered I had guests coming for 
lunch I crawled out of bed, pulled th^_ 
chicken out of the fridge, and managed, 
at the third attempt, to get it into the 
frying pan. And the frying pan, at the 
fourth attempt, into the oven There it 
lay, until my guests woke me next day. 
They were very smug, but not half as 
smug as I was when twenty minutes after 
they arrived they were sitting down to 
roast chicken 

This is a technique which will teach you 
to cook. You make your own mind up 
about what you like best, make notes, 
and almost anything you do will be right 


Fight hours, ten hours, it doesn't really 
matter 

Try it with cheap frozen lamb rubbed 
with oregano and garlic*,Get a cheap 
roast of pork and treat it to lots of basil 
and a little pepper and salt. Get a cross 
rib roast, massage it with garlic and 
pepper and salt. Get an old duck, or a 
real monster of an old goose which has 
to be cheap, poke an onion or two inside 
and maybe an orange Forget it. Don't 
worry Write a book Teach yourself to 
crochet Join Men's Lib 

But forget the dinner until you are ready 
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Smelt Teriyaki 

On all the shores of North America, in 
the summer and at midnight, there are 
men and boys catching, one way or 
another, smelt. Sometimes they dip nets 
on poles, sometimes they hang nets in 
the water at the turn of the tide, some¬ 
times they wade in with lanterns. They 
all have different tricks, and they all 
catch fish, and they all take them home 
in a bucket to cook 

All except those who take them to the 
fishmonger, who sells them, usually, 
cheap You can fry them dipped in flour, 
or make them very pompous dipped in 
egg and breadcrumbs, or you can try 
this recipe, which is so delicious that you 
will never try any of the others. 


Don't clean them; just wipe them, lay 
them in the pan, head on and all, and 
cook them whole Turn them carefully -4jj 
they will be a burnished coppery colour 
where they have been fried — and eat 
them like you play a mouth organ, using 
your front teeth the way they were 
designed for, nibbling the flesh off the 
bone like a mouthful of midnight ear 
Very nice 

Fry anything in the same mixture of oil 
and soya sauce and sugar The Japanese 
call it Teri-Yaki 

And of course, you take the stuff out of 
the fridge and eat it It's called 
Sunomono. 
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Chinese Beef 


34 Any fool can cook a steak All you need 
I®, enough money to buy it and a really 
hot fire* 

But cooking meat the Chines:e way costs 
a lot less, takes no more time, and leaves 
enough money left over for a bottle of 
wine. 

This is a quick and simple trick given me 
with love by an old friend and dedicated 
cook, AI ^6 Louie of Vancouver's Marco 
Polo 11e sells a lot of it, my friends eat 
a lot of it* 

One flank steak will feed four people, 
with vegetables and rice If there 


are only two of you, take a knife, cut 
the steak in half, and keep the rest 
for tomorrow 

The secret in all Chinese fry cooking is 
in getting the pan much hotter than you 
think it should be Really hot. I heat it 
up, with no oil in it, till drops of water 
flicked on it bounce. Then (very quick) 
the oil, the garlic, the ginger and piece 
by piece the beef, turning everything 
constantly 

And if you want a change for the next 
day, buy some star anisejjirunch it up 
and add that instead of the ginger. 
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Just Enough Jam 

My grandmother lived in the same house 
for fifty-seven years It was the jam that 
kept her there She was good at it, and 
also miserly. The cupboards of her 
kitchen, the tops of her closets, the 
basement, even suitcases under the bed, 
were full of jam. Strawberry jam, black¬ 
berry jam, marrow and ginger jam, 
rhubarb jam and even turnip jam. If we 
were very good we were allowed to eat 
it, on fresh bread, which she was also 
very good at. 

Nobody wants an apartment full of jam 
today, but it is nice, each time a new 
summer fruit appears fresh in the stores, 
to make it just once, just enough for a 
couple of breakfasts or tea with some 
friends. Or pancakes. 

This way of making jam is foolproof, and 
it tastes nice, without any of the pectin 
or other mystiques that usually seem to 
go into jam making. 


If you buy strawberries by the pound, 
then the proportions are correct If you 
buy a twelve ounce packet, which for 
some reason appears to be popular with 
the supermarkets, then use 2 Vtj cups of 
sugar and most of the juice of the lemon 
You can put the rest in gin. 

And if you want to be super conserva¬ 
tive, peel the lemon first in a long thin 
spiral, just the yellow part. Then poke it 
into a mickey of gin, and leave it for a 
week or two Nice, clean-tasting lemon 
gin tg- very good for summer. 

Most other summer fruits will also make 
jam. J ust use three-quarters of the sugar 
you do for strawberries. 












AND TUAT$ 17. PUT 
IT IN CODS, MUCS. WTHIK ^ 
BUT TtAftj |ft. 



1 

































Turkey Tremenjus 


There is just no way to describe this 
turkey, other than the friendliest cooking 
you will ever experience I mean, you 
need friends for a turkey, just to eat it, 
so you might as well get them there 
early and spend the day doing it. 

We sit around and smoke a bit, and 
drink a little, and tell lies, Somebody 
gets up to look at it, or baste it, or just 
smell it, every fifteen minutes or so, and 
people go for walks and get hungry, or 
play with whatever the kids got for 
Christmas. 


It looks really terrible The first time I 
tried it I was most ashamed I? every¬ 
body's dinner was ruined and I was 
going to write letters to the newspaper I 
got it from, and Pierre Berton and Himie 
Koshevoy — and all the other people who 
had recommended it — but we all kept 
basting and sipping and finally we fished 
it out and did what the book says It was 
magnificent, like a twenty-pound 
pheasant. Get one between eighteen and 
twenty-two pounds, and a dozen or so 
friends Happy Christmas, or Thanks¬ 
giving, or whenever you decide to do it 
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Christmas Drinks 


Hot tea is the simplest of all hot drinks, 
My grandmother loved it. With half an 
inch of whiskey in the bottom of the 
cup. I still do it, on Sunday afternoons, 
when it's raining. And the same amount 
of brandy in a cup of coffee has consid¬ 
erable merit. 

But it seems that Christmastime is the 
time for getting sentimental about hot 
toddies, and punches, and Wassail Bowls, 
so most people get out a tin saucepan 
and a bottle of the cheapest, and boil it 
with cinnamon or detergent of whatever 
takes their fancy, and drink it quick and 
spend the next two days bragging about 
their hangover. 


Next time you make a hot drink, try using 
your best booze, and your best saucepan, 
and don't boil it, just make it hot enough 
in small quantities, and find your way 
into a pleasant warm nodding happiness. 

When you make the Yard of Flannel, try 
using two jugs, one for the hot ale, the 
other for the eggs and things. Pour them 
one into the other, back and forth, till 
they are smooth 

And if you want a very pleasant occupa¬ 
tion, try Charles Baker's English Bishop 
First you take an orange and stud it all 
over with whole cloves. Dip it in brandy 
and roll it in brown sugar. Put it on a 


stick and toast it over the fire till the sugar 
caramelizes. Now cut it into quarters, put 
it in a pan with a bottle of the best 
port you can find, and just simmer very 
gently for twenty minutes with the lid 
on. Add four ounces of brandy, and 
warm another ounce in a spoon Just 
before you serve it, pour the brandy (the 
spoon-warm brandy) gently on to the 
saucepan and set fire to it. Very potent. 
But you must not boil it; boiling ruins 
any wine for drinking, and port most of 
all. Happy Christmas. 
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Christmas Drinks 


Hot tea is the simplest of all hot drinks 
My grandmother loved it. With half an 
inch of whiskey in the bottom of the 
cup. I still do it, on Sunday afternoons, 
when it's raining. And the same amount 
of brandy in a cup of coffee has consid¬ 
erable merit. 

But it seems that Christmastime is the 
time for getting sentimental about hot 
toddies, and punches, and Wassail Bowls, 
so most people get out a tin saucepan 
and a bottle of the cheapest, and boil it 
with cinnamon or detergent of whatever 
takes their fancy, and drink it quick and 
spend the next two days bragging about 
their hangover. 


Next time you make a hot drink, try using 
your best booze, and your best saucepan, 
and don't boil it, just make it hot enough 
in small quantities, and find your way 
into a pleasant warm nodding happiness. 

When you make the Yard of Flannel, try 
using two jugs, one for the hot ale, the 
other for the eggs and things. Pour them 
one into the other, back and forth, till 
they are smooth 

And if you want a very pleasant occupa¬ 
tion, try Charles Baker's English Bishop 
First you take an orange and stud it all 
over with whole cloves. Dip it in brandy 
and roll it in brown sugar. Put it on a 


stick and toast it over the fire till the sugar 
caramelizes. Now cut it into quarters, put 
it in a pan with a bottle of the best 
port you can find, and just simmer very 
gently for twenty minutes with the lid 
on. Add four ounces of brandy, and 
warm another ounce in a spoon Just 
before you serve it, pour the brandy (the 
spoon-warm brandy) gently on to the 
saucepan and set fire to it Very potent. 
But you must not boil it; boiling ruins 
any wine for drinking, and port most of 
all. Happy Christmas. 
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Pork Chops Canadiennes a la Fagon de Kelowna 


f|smells like an old Ften# 

k i-tchen with a [MSStNtSjpP®.' 1 l^-srn^d 
to cook with apple |nice inii&rmfintly, 
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a little Spicy Tram the cinnamon, and 
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Cauliflower Cheese 


Nexl lime yiui have- vegetarians to 
dinner, or cauliflowers are cheap, or you 
have a very simple bailed chicken. try 
your hand at this 

lust be careful making the sauce. Cook il 
slowly at first, then arid the stock (ruber- 
or reah slowly. and the milk slowly, 
keeping the tempera! ure up while you 
do it so that you can see how thick or 
thin it is geUing. 

Warm the egg yolks with some of the 
sauce before you mix them all together 


(this will stop the yolks curdling), and 
that's about all you have to worry about 
If you wan! to be really luxurious, use 
heavy cream instead oi the milk, and 
omit the egg yolks altogether And n 
you want to he downright extravagant, 
use white wine instead 1 of stock 

And if you want to be different, give it a 
good dusting of nutmeg before you pour 
the sauce over the cauliflower 

This very simple dish has a habit of 
becoming a household standby. 
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Ice Cream and Whiskey 

40 Oh those pillow-warm and plumply pretty 
girl;; who live in every nCv 
never whisl led at by any 

men who think ft highly bene¬ 
ficial to their status 

to take out girls not quite so fat as 

the placid, kind and all-toigiving 

chubbjes who think cheesecake's living. 
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Turkey Tarragon for Two 


I \m is a very simple version of a well 
known das^c, Poulet a L'Btfagon. It was 
taught to me by a girl in Normandy, who 
also taught me to ste^Lchickens 

The chickens of Normandy were big and 
tough and old. And the stolen ones were 
cheap Turkey legs are a substitute which 
fills most of these requirements, but if 
you do happen to have a butcher who 
keeps his chickens Normandy-farmer- 
style he will probably expect you to steal 
them. 

So here's how you do it. The chickens 
sleep in apple irees, on branches about 
four feet off the ground. They most be 
snuck up upon, very quietly, from be¬ 
hind, with one hand from above, and 
one from below You very carefully and 


slowly bring the two hands together at 
exactly the- same moment, keeping firm 
hold with the lower one while the upper 
one helps t he chicken off the branch 
quietly and quickly under your jacket. 
You then run. 

My instructor was a purist She felt that 
chicken stealing was a natural predatory 
act, In lupu with nature te order 10 gel 
properly in June, etc., she insisted that 
we spend the evening waiting for the 
right moment (usually two or three in the 
morning) getting our natural rhythms 
ready, 

So if you have a hutc her whose chickens 
sleep in trees in an apple orchard which 
has a haystack dose by, all you need is 
a partner interested in natural rhythms 


and you will have.«really authentic 
Normandy chicken. . 

I t you haven't gut arrow root, use two 
teaspoons cornstarch But arrowroot is 
much but ter; itS smbolher, and trans¬ 
lucent. 
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Salade de Haricots Verts au Gmyere 


Coni rury to popular opinion, what 
French girts really do is make i a lads. A 
simple roast chicken, a salad, some fresh 
bread and a bottle of wine make a 
memorable meal, without most of the 
panic that accompanies North American 
dinners. 

This salad, which, in spring and summer, 
when the beam are fresh and young, is 
very close to being one of dip greatest 
salads in the world, is simple, classic, and 
typically French It comes [for snob 
interest) from La Comtesse-Guy de 
Toulouse-Lautrec On its own it, Is a very 
pleasant lunch. With a few trimmings 
it transforms the simplest dinner 


You can, if you must, use frozen beans 
Rut try it with the fresh ones, the skin¬ 
niest you can find, the greenest you can 
find, ancl the flavour is sophisticated 
enough for adults, simple enough for 
children. Make enough, Make lots It i-- 
not a salad to he sneaked on to the 
corner of a plate and nibbled at. 

The secret is in making the vinaigrette — 
which is simply a French dressing with 
stuff In it Once you have made it, it will 
keep for a long time anywhere reason 
ably cool But if you refrigerate it too 
mtith, the oil turns into a lump at the 
top of the bottle, which requires warm¬ 
ing under the hot tap, then shaking 


Put whatever you fancy that is rresfi in it. 
If vou use hottled herbs, like tarragon, 
crush (hem first between two Simons to 
liberate the flavour Shake it a lot. This 
another standby which easily becomes 
family favourite. 
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Velvet Chicken and Mushrooms 


Fresh ginger you can hgy in almost any 
enlightened supermarket, strange, 
lumpy-looking tan-coloured roots dom 
Hawaii And they are something you 
should learn tp use 

Most simple Chinese' vegetable dishes 
are flavoured with fresh root ginger, jiist 
a bit, shredded into bean sprouts. And 
most very bad Chinese restaurant food 
is made with shredded cooked chicken. 

If you learn to use fresh chicken, cut to 
bviiire it is cooked, and rooked very 
little, you will quickly come to an 
appreciation of what Chinese food really 
tastes like 


It's really quite easv All you need is a 
sharp knife. Sii'di* it dose to the bones, 
and get off as much meat as you can in 
one piece Whal is left on tlie hones will, 
with an onion, and simmered gently 
while you eat dinner, make a magnificent 
light soup for tomorrow's dinner, par 
tieularly tl you remember to bring home 
a few mushrooms to slice into it, and 
even more particularly if you shred just 
a little ginger into it while it 
simmers. 

I his particular recipe is called Maw 
Cwooh Chow Ghuy Pien if you want to 
be smart, it is very simple, very smooth, 


and very spicy, a quick and easy thing 
to make in fit teen minutes lust don't 
overcook it, Don't overcook it Don't 
Overcook it. 

The chicken will turn a nice delicate 
white I f you want to make it even more 
exotic {although this is, I think, an un¬ 
necessary sophistication). replace a glass 
of the stock with a glass of sherry Uut 
whatever you do, don't overtook it. 
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Aunt Pamela’s Sunday Pork Roast 


Aunt Pamela is not really very nice at 
all She is a garrulous old windbag who 
has talked three husbands to death. Rut 
she can cook. That's how she catches 
them She does this on Sundays in spring, 
when pork is cheap. She spends the 
afternoon looking smug, nipping in and 
out of the kitchen in her apron, and 
suddenly everything is ready, all on one 
dish She talks and everybody else eats 
I t’s very good, A five pound roast will 
feed about twelve people. Or four 
teenagers. 

If you get organized first,, peel the pota¬ 
toes and quarter them, peel the onions 
and cut the carrots so they are all about 
as thick as your thumb There's nothing 
to do for the rest of the afternoon except 
smell it cooking. After the first twenty 
minutes it is a nice cinnamon colour, 


and it gels darker and darker until its 
ready. You can use zucchini instead of 
carrots, or leeks, or celery But keep the 
onions, they're nice 

And it you have any spare room in the 
oven, put a couple of apples apiece in 
a baking dish Don't peel t hem, just cut 
out the cores and fill them with brown 
sugar and raisins Push it in tight with 
your thumb, and heap it tight on top. 

Put a little water in the pan and bake 
them for an hour, basting occasional lv. 
Very goodwith ice cream And a little 
cinnamon rn the sugar is good. Pour the 
|uice over it all 

And the meat gravy. No flour, lust a little 
slock, scrape well arouitd the bottom of 
the pan and mix it well while it boils 
down. Happy Sunday. 
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Pescado del Carmen 


I can never understand why the recipes 
for {Wingers go in (or beef tenderloin, 

"Hello?" 

"Susan?" 

"Yes John?" 

"I've got Pescado del Carmen." 

"You've got what?" 

"Pescado del Carmen." 

"Is that a new t ar?' 

"No. It's something I picked up in 
Mexico." 

"Oh no. Who did you get it from?" 

"A fisherman's wife in Baja California " 
"Are you sure?" 

"Of course I'm sure " 

"Well what shall 1 do?" 

"Come round if you like. Ever had it?" 
"Certainly not. You are awful. What shall 


I toll people?" 

"You don't have to tell anybody any¬ 
thing. Just come round. It smells very 
interesting." 

"John, you re disgusting " 

"Look, what's disgusting about a fan¬ 
tastic, cheap, really ethnic dinner full of 
nourishing vitamins and exciting tastes? 
Pescado del Carmen is much better 
than all that phony Mexican stuff made 
of beans" 

"Oh" 

"Well, are you coming?" 

"Yes,. .John?" 

"Yes?" 

"I'm so glad you've got Pescado del 
whatsit." 

"What do you mean?" 

"Look, I'll be round later" 
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"This must be one of the funniest books ever 
written.” 

Hamilton Spectator 


"Don’t let the title mislead you; 
it’s light-hearted but James Barber is no 
lightweight in the kitchen. This slim volume of 
recipies could just as easily be titled 45 Ways to 
Earn a Reputation as a Good Cook.” 

London Free Press 


"...There’s a little bit of love, a sprinkling 
of philosophy and a funny story in each 
recipe ..Son appetit, James, and may your frying 
pan never grow cold.” 

Vancouver Sun 


"Cooking is the simplest way of saying 'I Love 
You.’” 

James Barber 





